



















The difference between Japanese and French preparation methods 
for the confectionary “Choux parigot”















　[Purpose] It is considered difficult to squeeze the choux pastry, the foundation of éclair, in order to finish it in 
the ideal shape. In fact, in the French confectionery and bakery industry, it is said that pâtissiers spend 10 years 
to perfect this process. Mistakes are common. For example, if the dough is not squeezed well, the dough will 
expand and stretch in unexpected directions during baking in the oven. In other words, the dough tends to be 
distorted. However, the objective is to achieve a relatively high level of perfection by learning about methods such 
as selecting the most appropriate tools, squeezing methods, as well as ingredients, and fully comprehending the 
theory of confectionery.[Method] Unifying the French and Japanese technique for preparation of choux parigot, 
which is a hard-baked dough, an experimental verification was conducted on both Japanese and French methods 
of production, from preparation of the dough to squeezing and baking of the dough. [Conclusion] With the theory 
of confectionery in mind, I attempt to consider three points: "which tools to choose for squeezing dough," "what to 
apply before baking the dough," and "how to bake." In the end, I think that it will help to improve pâtissier skills in 
a short period by collecting and deeply understanding the best points of both countries´methods.
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